
Chocolate-Chile Cake
 Gluten Free   Low Fod Map

DESSERT

Ingredients
3  cinnamon sticks

1 cup brown sugar  dark packed 

8 large eggs  beaten 

1 cup espresso grounds

1 teaspoon ground pepper

12 servings cinnamon ice cream and raspberries  for serving 

12 ounces bittersweet chocolate

12 ounces butter  unsalted cubed 

READY IN

570 min.

SERVINGS

12

CALORIES

673 kcal

https://whatsheate.com


4 ounces chocolate  unsweetened 

Equipment
food processor

bowl

frying pan

sauce pan

oven

knife

whisk

roasting pan

aluminum foil

Directions
Watch how to make this recipe.

Preheat the oven to 375 degrees F.

Cut a circle of parchment the size of the removable bottom of the pan. Fit the parchment

circle into the bottom of the pan. Tear off an 18-inch length of aluminum foil. Center the pan

over the sheet of foil and crumple and crimp the foil all around the sides of the pan. (The foil

will prevent water from seeping into the pan during baking.) Set the pan aside.

In a medium saucepan, bring the espresso, brown sugar and the cinnamon sticks to a simmer

over very low heat. Simmer until the syrup is very fragrant, about 20 minutes. Stir in the butter

until melted, and then stir in the cayenne pepper. Set aside.

Pulse the chocolate in the food processor until coarsely chopped.

Transfer to a deep bowl.

Pour in the warm coffee syrup and whisk until the chocolate is completely melted.

Whisk in the beaten eggs until completely blended.

Scrape the batter into the prepared pan. Set the pan in a large, deep, oven-proof skillet or a

roasting pan and set on the oven rack.

Pour in enough water to come halfway up the sides of the pan.



Bake until center is set and barely wiggles when you shake the pan gently, 50 to 60 minutes.

Cool the cake to room temperature.

Remove the foil and chill the cake in the pan at least 8 hours. Run a wet knife around the sides

of the pan then pop the spring to release.

Place a platter on top of the cake and flip over.

Remove the bottom of the pan, and peel off the parchment.

Serve with cinnamon ice cream and raspberries.

Nutrition Facts

 PROTEIN 5.66%
  FAT 63.99%

  CARBS 30.35%

Properties
Glycemic Index:8.17, Glycemic Load:9.25, Inflammation Score:-7, Nutrition Score:15.95739127242%

Flavonoids
Catechin: 6.08mg, Catechin: 6.08mg, Catechin: 6.08mg, Catechin: 6.08mg Epicatechin: 13.4mg, Epicatechin:

13.4mg, Epicatechin: 13.4mg, Epicatechin: 13.4mg

Nutrients (% of daily need)
Calories: 673.17kcal (33.66%), Fat: 49.3g (75.85%), Saturated Fat: 29.42g (183.85%), Carbohydrates: 52.63g

(17.54%), Net Carbohydrates: 47.82g (17.39%), Sugar: 42.44g (47.16%), Cholesterol: 215.69mg (71.9%), Sodium:

116.38mg (5.06%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 73.63mg (24.54%), Protein: 9.81g (19.61%),

Manganese: 0.96mg (48.14%), Copper: 0.73mg (36.25%), Magnesium: 112.76mg (28.19%), Phosphorus: 256.77mg

(25.68%), Vitamin A: 1252.42IU (25.05%), Iron: 4.33mg (24.03%), Vitamin B2: 0.38mg (22.38%), Selenium: 15.11µg

(21.59%), Fiber: 4.81g (19.23%), Zinc: 2.61mg (17.38%), Calcium: 161.7mg (16.17%), Potassium: 477.45mg (13.64%),

Vitamin B12: 0.65µg (10.89%), Vitamin B5: 1.06mg (10.59%), Vitamin E: 1.48mg (9.89%), Vitamin D: 1.22µg (8.16%),

Vitamin B3: 1.55mg (7.75%), Folate: 23.07µg (5.77%), Vitamin B6: 0.11mg (5.74%), Vitamin K: 5.67µg (5.4%), Vitamin

B1: 0.07mg (4.38%)


